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TO THE | 
READER: 


Reader, 


Flou art here preſented 4 

with a new Treatiſe of Lf 

the Art and Myſtery of | 
i Vintners and Wine. Coo- 
pers, im their Conſerving and 
Curing all ſorts of Wines ; 
| which though but ſmall, T can 
aſſure thee, doth fully compre- 
bend all 'that can poſſibly be 

A S ſaid G 


To the Reader. 
ſaid concerning this Subjett : 
And ſo *tis like Homer's 1lt- 
ads in a Nut-(hell ; and all 
this. with ſo much- plainneſs, 
that the weakeſt (apacity may, 
by the help -of this little Book, 
become Maſter, without a Mas 
ter , of this Fiery. For 
kere he may behold how, as m 
many other Caſes, ſo. this of 
Wines, Art oftentimes is Na- 
ture's Phyſician , in curing 
them of the Diſtempers to 
Which - they are often incident. 
For doth it happen that through 
Ave, or other. Accidents, they 
are-fallen into a Conſumption, 
| or 


\ 


Fo the Reader, 
r decay of Nature ? bere the 


\[drtiSt preſcribes your reftoras 


ive (ordials to revive them. 
Doth any heterogeneous Matter 
offend or overburthen them , 

which they: cannot of their cn 


ſtrength, or help of Fermenta- 


£ |yon, diſcharge © * bere are pro» 


#9 


| per Catharticks laid down for 
expelimg ſuch a troubleſome- 
Gueſt. Or have they after ſome 
of Sickneſs, or other ways, 
their natural Colour and- 
Beauty: * here you will find: 
pariety of means to re-embelliſh 
*n4 adorn them. Laſtly, The- 
Þhich and the reft are common: 


LE 3 ts 


To the Reader. 


to Wines with Animals : Haw| 
they loit their Taſte ? bere you's S, 
find approved Remedies for it W 
recovery. In recompence of al| 
which - Favours received fron| 4 
the Art of man, Wine is of ji| ® 
generous a nature,that it grate 
fully and reciprocally repayl , 
him , with the moſt preciow 
Cordial under the Sun ; thi © 
true Elixir Vitz , Salutis, S 
Proprietatis , or whatſoevey| ,* 
other Name the cheating Chy-| * 
miſts give their ſophiſticate| - 
Traſh : by this conſerving him| 
toa floridold age, by chevifh-T 

ing bs natural Feat, helping | 


hes | 


To the Reader. 


his (oncoftion , removing all 
1 Sadneſs , Obſtruftions and 
Winds, ſo as it were revivify- 
mz him. And thus having 
acquainted thee what great Be- 
refits thou maiſt reap from the 
| buying of this- Book, T have 
| -no more to ſay, but to tell thee, 
| If thou art curious to be furs 
ther inform'd concerning this 

Subjeft, thou maiſt be fully ſaz 
tisfied from a Treatiſe of this 
E kind, written by the learned 
Dy. Charleton. 4nd /o I bid . 
| thee Adien. 


| 
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. The beſt way for to help the fretting 
or boyling of any piece of Spanith 
IWine. 


\Ake the Butt orPipe that frets 
or bovls, and rack it off 
cJean trom- the groſs Lee 


hen take two or three pennyworth 
f the tirongett Agua vite, and put it 
1at the Bung-hole, as you do a picce 

B of 


4 
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of Scent, and it will burn in the Pipe 
very well: Be ſure that you drain the 
Pipe well 3 and this will lay the fret- 
ting of it. 


2, To keep Wines ſound and friſh all 


the year. 


Ou muſt fill your veſſcl once a 
month or ſix weeks with your 

beſt Reeds you can get : for Reeds do 
preſerve the Claret as Soot doth 
Malmoſey or Baſtard. Fill White 


and all other Wines with the ſame; *| ” 


and thoſe you intend to keep, give 
them their Lees a day together 3 then 
at night lay them upright, and be 
carctul to keep them 3 it lack vent in 
any place they will faint and ſpoil. 
Note that Fly and Awgsſt arc the 
worlt months to keep Wines in, 


3« For Canary that hath a flying Lee. 
F your Canary hath a flying Lee, 


A. and will not find down, draw him 
into 


Uintners and Wine-Copers. 3 
into a freſh Butt or Pipe with freſh 
Lees, and give him a good pearl with 
the whitcs of 8 Eggs, and bcat them 


_ witha handtul of white Salt : And it 


it be any whit tawny, put thercto a 
gallon of Milk, and beat it well, then 
lay it upright, {ſtop it cloſe; and in 
two days broach it if you will. 


4. To make or divide Malmoſcy. 


F you have three Butts of Malmo- 

fey you may make four if you pleaſe: 
It you have two,you may make three 3 
if one Butt, you may make one and a 
halt thereof, with ſuch Laggs as you 
have of White, Claret, and Canary 
that are old , with two gallons of 
Cutt to every Butt, ſo that it be Spa- 
niſh Cutt. This way you may rid 
your Laggs and old Canary away. 
The Art tollowecth. 


B 2 5. The 
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5. The Art of Mating or Divi, ling Mal- 
moley. 


Ake to every Butt fix Eggs both 

yclks and whitcs, and a handtul 
of Bay-ſalt, bcat them well topcther, 
mixing, therewith a pint of old Sack, 
and put it into the Butt 3 then beat 
the Butt wcllz and it it want a co- 
lour, take two gallons of Red-wine, 
and a quarter of a pound of Coriander 
ſced well beaten ſmall; mix them to- 
gether, and put them into the Butt 3 
then give it 11x or cight ſiroaks more, 
then ftov it three or tour days; broach 
it after at your will, 


6. For Claret that hath Ioft his Cu- 


lour. 


Ake a pennyworth of Damſons 

or Bullace, or more it you fee 
good , and ftew them in Red-wine, 
and make a pottle or more of the 
Syrup. 


To For 
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| 7, For Baſtard that prickg. 


Ack him upon a gcod Muſcadine 
Lee, then take three gallons of 
| the beit Ale, and put thercin two or 

three Alinonds, then jill it up with 


4 


Baſtard Syrup or Canary mixed with | 
your Laggs, and it will draw for Ba- 
ttar4 or Mulcadine, 


—”— —— 


8. Another for the ſame. 
TS five gallons of claritied Ho- 


ney, and put it into your Cask, 
and beat in it a pcarl of the whites 


_ - — 


and yclks of 6 Eggs, and lct itrcſt, | 
9. To make brown Baſtard, 


Ake the Laggs of Clarrct or 

White-winc. and put them into 

vour Cask, with your Lagys of Spa- | 
' niſh wine beforc you do prick 3 then 
take 50 or 40 pounds oi Baftard Sy- 
up, and beat it well with the ſn.c 


B 3 ww 3 
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wine in a halt Tub, then put it into 
your Cask and beat it up with pear] 
of the yelks and whites of Eggs, ns | 
ict it xclk, 


10, For TVhite-wine that hath lol? its | 
colour with lying, 


Verdraw the Hogſhcad of wine | 
ſome hve or {ix gallons 3 take | 
three gallons of new Milk, put it into 
a pale, and let it remain there till 
the cream be ſettlcd for 3o hours ;| 
then skim it and put it into the Hog(- 
hcad, and bcat it well, and then hill 
it upz and it it be in the morning, 
the ncxt morning, it wil! be tine : you 
may add to it a little Starch and a 
little Bay-ſale beatcn together as a- 
forciaid. 
11, Sack that is lumpiſh or lowriig. 
Eat the whitcs of 6 or 8 Eezs 
with Bay-ſalt, Roch-allom, and a 


quart of Bcan flower or beaten Rice, | 
it 


— —_— 


CCCUYC_CCUCS 
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it it be brown, but if white uſe Milk 
beat all theſe together, then blow off 


 thetroth very clean, and lay a clean 


herd of a Tyle over the Bung-hole : 
Ict it lic till it be fine, then rack it oft 
with a good ſcent, and it will draw 
well. 


12, For Sxckor any. other Wine that 
doth prick or boyl. 


ke 30 or 40 of the whitchi 

Lime-ftones you can get, flake 
them in a pottle of the ſaine Wine 
ina Cann, then take more wine and 
ſtirr them together 3 and put it into 
your Cask, and ſtir it well till you 
think it be cnough. Let it reſi till 18 
be fine, and it will take away the 
pricking, and make it drink kindly. 


3. How to make Scent. 


Ake four ounces of Brimſtone 
A and alittl: Allom, and a ſpoon- 
tul of Aqua vite and mix them toge- 
B 4 ther, 
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ther,then take a picce of new Canvas | 
and dip therein 3 then muſt you have | 
in readineſs the powder of Nutmegs 

and a few Cloves or Orange peels, a -* . 
few Coriander-ſecds and Annizceds, | 
being ready bruiſcd before your 
Brimlitone be cold : firew them upon 
your Cloth, and whcn it is cold Jay 
:t upon a clcan paper, and it will be 
very good for your Cask, | 


I4, How to make Ipocris. 


Ake for a pallon of White a 

pound of Sugar , one ounce of 
Cinamon beaten, 2 or 3 ounces of | 
Cloves,kwo ounces of Gallingall, half 
an ounce of Grenes;z bruiſe your | 
ſpice together with a handful of 
Foicmary, and 1ct it ffand and ficep 
12 hours, then ſtir it well together, 
and put it into an Ipucris bay, and 
Ict it run into a clcar Veſlcl, and fo 
1 VU May draw it. 


_ 


III 


I'5. To 
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15. To fine your II'ines and make them 


pleaſant. 


Ake white peble ſtones, and 
| bake them in an Oven till they 
| begin to crack , then beat them 
| to tine powder 3 then with a good 
quantity of Stone-honey clanticd, 
| an1 fo in ſome of the ſane dil- | 
| ſolve them and put them into your 
C2sk, and fiir them with your padle- 
ltaff, and in a day they will be tine. 


16, For Ipecrts Gyle. 


| lnamon on? ounce , Ginger half | 
In ounce, grains 2 4, Long-pep- 
per, Cloves, Coriander-{ceds, Cali- | 
mas andores,Nutmegs, Cariway-lecds 
2 4. Lemons, Roſewater, Bay-leaves 
and Roſemary. 


Ul, A! 
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17. Another for the ſame. 


7VInger 3 ounces, Cinamon 3 oun- 
ces, Calamus one ounce, Clovcs 
halt an ounce, Coriander ſeeds three 


ounces, Nutmegs three penny worth, 


Long-pepper three penny worth. 
18, Another for the ſarhe. 


FNInamon 3 ounces-, GCariophilo- 
rum 2 ounces, Cardimum and 
Cubebis , Gallingal half an ounce, 
Tingiberis one ounce, Cantherum 3 
penny worth,Grana Paradica 3 penny- 
worth, 


19. Then for the SpaniſhIWWines, Sherry, | 


Sacks, white and hard be beſt. 


Ight Malagacs are as good as 

. \. Canaries, but the other arc 
pleaſanter. 

Right Muſcadines are hard to come 

by, therefore they axe commonly com- 


pounded, 20, 
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20, Wines commonly compounded. 


| Pocris, Brown Baltard, White Ba- 
I {tard, Rumrey, Hallacker,Aligant : 
and thde likewiſe, Frantigniack, 
Tent, Cutt, Rhenith, and Deal Wines. 


21. The fitteſt times to rack Wines. 


Ack your Wines when the wind 
| is in the North, and when it is 

clear and temperate weather 3 in the 
\ Increaſe of the Moon;when ſhe is un- 
| der the Earth, and not in the full 
| heighth. Thcy turn cager before 
|  Whutſuntide 3 through extraordinary 
| heat they turn cager, or otherwiſe ill- 
| conditioned. 


| 22, For White-wine that hath loft its 
Colowr. 


Irſt rack him for his Lees, then if- 

: You have any Coniack Lees, you 
may put your faint and tawny Wine 
upon. . 
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upon them 3 rowl them over and 
beat them, and within the ſpace of 10 
Qr 12 days rack them off 3 then ſhall 
you have it drink brisk and white. 


23.. How to break Wine that roaps. 


Ake a courſe harden Cloth, and 

put it before the Bore when you 

have ſet it abroachz then put in your 

Leathers,and rack it into a dry Cask; 

then take 5. or 6 ounces of beaten Al- 

lom , and put it in, and beat that 

Wine and Allom well together, and 
It will tine down very well. 


2 4, How to make any Wine fine ſpeedily. 
Akea handful of dried Lemmon- 


rine , and put it into 10 or 12 
gallons of White, and put thercin a 
pinte of Damask-Roſe-waterz then 
rowl it up and down, and lay it up- 
right ; then take a ſprig of Clarey 
that- is ſeeded ,, and ct it ſteep 24 
tours; then take it out, and it will 
tapyyery well, 25.If 
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25, If a Hogſhead of Claret hath loſt its 


Colour, 


Ake one gallon of Sloes and Da- 
maſons,or Black-Cherrics, bruiſe 
them well and ſtrain them, and put 
the juyce into a Hogſhead of tawny 
Wine, and it willdrink very well. 


26, How to mend the Colour of White= 
wine, 


Ake zor 4 gallons of Milk, or leſs, 
according as you think fit, or do 
find the Colour of the Wine decayed 
put it into your Hogſhead 3 then 
rowl it well; and then open your 
Bung , and put in 3 or 4 Ounces 3 
then hill up your Hogſhead, and row] 
it $ or 5 times over, and lay it up, 
that you may rack it when it is fine. 


27. How 
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27. How to mend a Piece of Canary; o 
a Butt of Malaga that is brown, 


Ake 5 or 6 galions of Milk, if it be 
very brown 3 if not, take as much 
as you think fit, and over-draw your 
Butt or Pipe 3 then put in your Milk, 
and beat it a good while 3 and when 
it is well beaten, take 5 or 6 ounces 
of Roach-Allum, and put it therein 3 
then give it ſome Zo or 40 liroaks 
then till up your Cask, and let it lyc 
till it be fine 3 then rack itgoff from 
its whitc bottom, and rack it into a 
clear Cask, and buin a piece of Scent 
init; and then fill it up, and let it 
lye till it be tine, and it will ſpend 
very well. 


28. For to flower a Butt: of Muckadine. 


'T Ake one grain of Musk, one ounce 

of Cloves, one ounce of Nut- 
megs, one of Aniſceds, and one ounce 
of Coriander-ſceds. and ewo handfuls 
ot 
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of Orange and Lemon Pills well dried 
and beaten, and a grain of Long-Pep- 
per together 3 put it intoa bag, and 
hang it in the Bung-hole for ſome 2 


or 3 days together. with 10.gallons of 
Baltard. 


29, Hemw to make Rheniſh-wane. 


Ake one handful of dricd Lemon- 
peels, and *put them into 10 or 
12 gallons of White-wine , .and put 
in one pint of Damask-Roſe-water 3 
then rowl it upand down, and lay it 
upright, and open the Bung of it, and 
take a little branch of Clarey, and let 
it ſteep 24 hours 3 then take it out, 
and it will taſte very well. 


30. 


A Bute of Malaga it -it be-full ga- 
ged 126 gallons, the Tun is 
232 or 252 pallons , and every Sc- 
{tron is 4 gallons, and at 129, the 
2allon, 


31. 4 
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31, A Pearl for Malmoſey. 
S you pearl your Muskadine, fo 

. you mult your Malmoſey, but 


ule not the Whites of Eggs. 


32, A Pearl for Maskadine, 


Hen it comes to be thine, within 


4 hours aftcr take new-laid 


Eggs, bcat them Shells and all, with 
two handfuls of Bay-Salt 3 put to the 
ſame a quart of good Sack which is 
old 3 a handful of white Sugar-candy 
beatcn ſmall 3 then bcat them all to- 
gether very well 3 then over-draw 


your Butt ſome $ ot 10 gallons 3 then | 


beat your Butt an hour 3 then put in 
your Pcarl 3 then beat him again gent- 
ly halt an hour, ſtop him cloſe up, 
and in 24 hours broach him, 


I —  —— 
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33. How to make tawny Baſtard white, 


F it be full, draw out 10 or 12 

gallons 3 thcn fill it near up with- 
in 10 gallons, with the Lags of Ro- 
thal and Gaſcoign Wincs tor Sack 
and take 5 gallons of Milk, and 8 
Whitcs of Eggs 3 a handtul of Bay- 
Sale, and as much Vhiting 3 bcat 
them all together 3 then mingle them 
well with Milk, and put them into 
the Baſtard, and beat it well for halt 
an hour 3 thcn hll him full with your 
Lags, and give him $ or 9 ſtroaks, 
ſtop it cloſe, and within 3 days you 
may broach him. 


34+ 


F red Wine be faint, draw it out 
into trcſh Lees, and put into him 

4 or 5 gallons of Allagant 3 then 
tun him twice in thc Lees, and ce 
him lye with the Bung upright 7 days 
before you broach hun, and it will 
have a good colour and raltc, 35-4 
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35. A Pearl for Scent and Flavour for 
a Butt of Muskadine. « 

Ake a quartcr of a yard of Can- 
vas, am make a Bag of it 3 then 
take an ounce of Calamus Aromati- 
cus 3 of Floras 2'ounces 3 of Orras 
one ounce 3 of Coriander-{ced as 
much 3 . of Aniſceds bruifed and bea- 
ten : Put theſe into the Bag, and let 
it hang in the midſt of the Wine 3 
days and nights 3 then take it out 
after that 2 grains of Civet 3 as much 
Musk 3 a pint of Damask-Rofſe-wa- 
ter.z warm the Watcr bloud-warm, 
rub well the Musk with the back of a 
and fo put it into the Butt, 

and ſtop it cloſc, and rowl him, but 


turn him not over, and it will be per- 
fe in 2 days, 


36. If White have an ill Tafte or Scent. 


"T Alf draw him out 3 then take to 
; cither part 2 gallons of Mor- 
nings 


——— —— 


—  —— - wn 
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nings Milk, or more, and a handful 
of Rice, and as much Bay-Salt 3 bcat 
them together with a Paddle-(taft tor 


half an hour 3 then fill up the Hogs- 


head, and rowl it well, and turn it 
over in the Lees, and broach him 
within two days. 


37. If Claret be faint and want colour. 


Raw it off into a freſh Hogs- 

head and freſh Lecs as can be 
gotten, and draw it out very cloſe- 
ly 3 then take 2 penny worth of Turn- 
ſel, lay it in ſiccpin 3 or 4 gallons of 
the ſame Wine for 3 hours 3 then 
rub it and all to waſh with your 
hands, till it colour your Wine deep- 
ly; then put it into the Hoglhead 3 
then draw as much out and uſe ac- 
cordingly, and fo the 34 or 4*® time 
rowl it halt an hour, and lay it up 
ltopp'd, and in 3 days broach it. 


38. 4 
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38, A pleaſant Scent for Red-rwine. 


Ake 2 ounces of Brimitonc.' ounce 
of Calamusz mix them together 
In a pinte and halt of Burrapc-water ; 
melt the Brimiltone in a Pan, and Ict 
the reſt be with it therein 3 dipit in 
ſo many cloaths as will take ic up, 
and put the cloaths in your Hogs- 
head 3 then take out your Aſhes, and 
rack your Winc in then put in it a 
Pinte of Roſe-water , rowl it wcll 
half an hour, and it being cloſe opt, 
let it Ilye 2 days, and this ſhall give it 
or any other Gaſcoign-wine, a plea- 
{ant (cent or taltc, 


39. If a Butt of Sack be ſmall, 
J x half a peck of Lime-ſtones 


well burned, put them in at the 
Bung-hole amongſt the Wine, then 
beat or roll it well together, and let 
it lic till it be tine, then rack it oft 
into a clean Cask, and fill it full, and 


draw it off whcn you pleaſe, 40.If 
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40. If Wine at any time grow Long or 
Lowring. 


>'J Ake 2 penniworth ot RoachAllum 

and bruiſe it ſmall to powder : 
ovcr-draw the Hogſhcad four gallons, 
then ftrow the powder thercin, and 
beat it well halt an hour; then hill ic 
' up and broach it within thrce days, 
and be ſure it take no vent. 


Al. If Sack or IWhite-wine have loſt 
its colonr, 


Ake four* gallons of Milk lct it 

{tand three hours in a Tub z skim 
off the cream,8 overdraw yourHog(- 
| head 6 gallons : take the yelks of fix 
Eggs beatenz put them into your 
milk, and beat them together, and 
put them into the Wine , and bcat 
the Wine well, and {top it up cloſe, 
' and in four days draw it. 


42. Hiw 
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42, How to mend a Butt of Sack, Mz 
laga, or Pipe of Canary that pricks, 


Ake about $ or 10 ounces of mcer 


Chalk, beat it very well, and put 
it in ſteep in 4 or 5 gallons of Milk; 
put in about two pounds of powder'd 
Suggar according to the hardneſs of 
the Wine : lct this lic in ficep a day 
and a night 3 ſtir it together now and 
then, ſo as when you put in your 


Wine beat it rcaſonably well before - 


you put it in, then put it in as faſt as 
you can, and beat it Juſtily for a quar- 
ter of an hour : lay it upright and it 
will take away the pricking of it and 
fine it, 


The end of the Firſt Book, 


The 
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 « The Second Book. 


1. To correct the Rankneſs 
and Eagerneſs of Wines, as 
Sack and Malaga, or any 

other Sweet Wines. " 


| 
. T 26 or 30 of the whiteſi 
Limc-{tones, and flake them 
in a gallon of the beſt wine, 
I then add more wine, and fiir them 
together in a Halt-Tub with a Paddle- 
ſtaff : pour this mixture into the 
| Hogſhead, and again uſe the Paddle- 
| ſtaff : Let the Wine ſettle, and then 

rack it off fromthe white bottom. 


| 2. Againſt the pricking of French-wines; 
of Ake of the powder of Tyle one 
pound, Roch-allom half a pound; 

mix 
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mix them and beat them well toge- 
ther with ſome ct the Wine, then 
put them into your Hogſhead as the 
tormer. . 


3. When Rheniſh-wines prick, 


Ack them into a- clean and 
ſtrongly ſcented Cask or Phatt; 
add'then to the Wine 8 or 10 gallons 
of laritied Honey, with one gallon 


or 2 of skum'd Milk ; beat them © 


all together, and let them ſettle, 
4. For Claret that hath loft its brickneſs. 


Ack it upon a good Lee of red 
Wine, and put into it a gallon 

ot the juice of Sloes or Bullace zwhich 
after a little fomentation and reſi 


makes Wine drink brisk and rough. 
.5, Another, 
He like may be done with Vir- 


ginian- Pears , Otherwile' called 
Met a- 


|» 


; 


HH fic 
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Metagane Sunaux, which hath a deep 
ſanguine colour, and a rough taſte, 


6. To meliorate the taſte of hungry and 
> too eager White wines, | 


. Raw off 3 or 4 gallons of the 
Wine , and infuſe therein as 
many pounds of Malaga-Railins, ſio- 
ned and bruiſed in a ftone-Mortar, 
till the Wine hath ſufficiently imbi- 
bed their ſweetneſs and tinRure, 
' Which it will doin adays time 3 then 
* run it through an Hippocras-bag, and 
put it into a freſh Cask well ſcented, 
together with the whole remainder 
of the Wine in the Hogſhead, and fo 
leave it to fine, 


7. To-help ſtinking Wines, 


ebeſt way isto rack them from 

their old and corrupt Lee 3 be- 

» ſides you muſt give them a fragrant 
fmell oriflavour, by hanging in them 

a little bag of Spices, ſuch as _ 
GC a- 
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Zadoary , Cloves , Cinamon, Orris- 
roots, Cubcbs , grains ot Paradicc, 
Spicknard: Or you may ule theſe on- 
ly > A few Cinamon-canes hung in it 3 
ſome uſe Eldcr- flowers, and tops of 
Lavcndcr. 


8. For Claret that decayeth, 


Ack it upon a new and freſh 

Lee, and the ſhaving of Fir- 
wood, which will bring it to its body 
again. 


9. How to make Baſtard. 


Ake 4 gallons of White, 3 galions 

of Canary that is old, 5 pound 

of Baſtard-Syrup 3 beat them well 

together, and put them into a clean 

Runlet well ſcented, and give it time 
to fine, 


IO, How 


* 
— II ER 
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10, How to make Rheniſh. 


l 'J Ake a Hogſhcad of Rochel-Cogni- 
acks, or Nants-Whitc-wine 3 
* rack it into a freſh Cask ſtrongly 
ſcented 3 then give your white Pearl; 
put into it 8 or 10 gallons of clarified 
Honey, and 4 pound of coarſe Sugar 3 
beat it well, and leave it to clarihe 3 
then to give it the flavour, add the 
, Decoction of Clary-ſecds or Gallitri- 
cum, and that will give it the right 
talte. 


11. How to make Muskadel. 


 Ake a convenient quantity of 

Roſc-water, of Musk 2 ounces, 

of Calamus Aromaticus one ounce, 

of Coriander-ſceds beaten half an 

ounce 3 and whillt this Infuſion is yet 

| -warm, put it into a Runlet of old 
Sack or Malmolſcy. 


| 
| 
C 2 12. If 
| 
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12, If an Hoghhead of Claret be ſcand, | 


and bath loft its colour. 


Dd to it Rcd-wine, Tent or Al- | 
I:gants, or by an Infuſion of : 
Turnſole, as much as you think con- 
venicnt, intuſcd in 2 or 3 gallons of 
Wine 3 and then put it into the Veſ- 
ſcl to be well tiopp'd, rowl it a quar- #4 
ter of an hour this Infuſton is twice 
or thrice repeated ſometimes, accor- 
ding as more colour is to be added to 
the Wine 3 ſome 3 hours infuſion of 
the Turnſole will be ſufficient, but 
then it muſt be rubbed and wringed. 
What Turnſvle is, ſce the Notes or 
the Arts of Glals. 


- 


T3. White-wines that come over ſound, 
and have loſt their colour, and turn 
brown. 


Ake of Alablaſter-powder 3 or 4! * 
ounces, and draw over the Hogs- | 
head 3 or 4 gallons; then put of 
this 


Uintners and Wine-Cwpere, 29 
this powder into the Bung as inuch as 
you think tit, and beat it up with a 
Stail, and then fill it up top tull ; the 
more thc Wine is ftirred vp, the her 
it will bccome upon the Lec. 


14. To colour $ ck white, 


T Ake of white Starch 2 pound, of 

Milk 2 gallons, boyl ticm toge- 
ther 2 hours 3 it being cold, beat it 
well with a handful of Salt therein, 
the Sale muſt be white common Sale z 
Ict your Wine be racked, and then 
put it into it 3 the Wine being rack*d 
into a freſh Butt or Pipe, beat it well 
together with your Paddle-ſtaff, and 
it will make the Wine pure and tine, 


15. Of Rheniſh-wine, 


He firft Buds of Ribes nigra tatu- 
ſed in Wines, eſpecially of Rhe- 
niſh-wine, makes it diverlick , and 
more fragrant in {mell and taſte, and 
{o doth Clary : The inconvenienceis, 
C 3 that 
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that the Winc becomes more hcady ; 
the remedy of which is Elder-flow- 
crs added to Clary, which alſo bct- 
ters the fragrancy thereof, as it is 
manifc{t in Elder-vinegar3 but theſe 
Flowers are apt to make the Wine 
TOPY. 


16. To help Malagaes , or any other 
Spaniſh Wine , that bath loft their 
colour, or turned brown, 


Ake the powder of Orras-roots, 

and Salt-petcr, of cach 4 ounces, 

the whitcs of $ Eggs, to which add 

as much Salt as will make Brine ; put 

this mixture into the Wine, and mix 
them with a Paddlc-(taff, 


17. To mend the taſie and ſmell of 
Malagic. 


Take of the beſt Almonds 4 pound, 
make with them and a ſufficicut 
quantity of the Wine to be curcd, an 
Emulſion 3 take then the whitcs of 
twelve 
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twelve Eggs, and a handful of 7Salt 
put all into the Pipe or Butt, and 
beat it well-with a Paddle-ſtatt, 


18, To help Claret that is tawny or 
muddy. 


Ake of Rain-water one quart, 
* 8 Eggs, a handful of Salt; beat 
them well, and let them ſtand fix 
hours before you put them into the 


Cask 3 then uſe the Paddle-ſtaff, and 
it will come to it ſelf in'3 days. 


I9, To mend the taſte and ſmell of 


French Wines or Rheniſh, that are 


foul, 


Take a gallon of the Wine,a pound 

of Honey, a handful of Elder- 
flowers, Orras-powder one ounce, -a 
Nutmeg , and a few Cloves 3 boyl 
them in a ſufficient quantity of the 
Wine to be cured, of the conſumpti- 
on of half when it is cold, ſtrain it, 
and beat it with a Stick 3 put a lit!” 
GC 4 
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Salt, if the Wine be ſweet cnough 3 
add of ſpirits of Wine one pound to a 
Hogſhead, and give the Caska ltrong 
{ccnt 3 ſpirit of Wine makes any 
Wine {trongly brisk, and fines with- 
out any further mixture, 


20, A Lee of the Aſhes, 


F Vine-branches one ounce'3 a 

quart to a Pipe being beaten in- 
to the Wine cures the ropincls of it, 
and the ſame infallibly doth the Lee 
oft Oakcn aſhes 3 for Spaniſh ropy 
\Wines, rack it off from its Lee into 
a new ſccnted Cask 3 take of Allom 
one pound, of Orras-100ts powdercd 
halt a pound 3 beat them well in- 
to the Wine with a Paddlc-ttaft; 
add tine and wcll dricd Sand, put it 
warm to the Winc 3 it the Wine bc- 
ſides prove brown, add 3 pottlcs of 
Milk to a Pipe 3 otherwiſe it curcs 
ropy Wines, uſcd bctore they begin 
to tiCt, 


2TI, To 


[ 
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21, Toorder Rheniſh-wines. 


\ Hen fretting commonly in 

June, when Wines begin to 
ferment and grow flick, then have a 
ſpecial care of ditturbing them, cithcr 
by removing, tilling ot Veſſels , of 
giving Vent , only open the Bung, 
which cover with a Slate, and as ot- 
tcn as the Slate is tou), cleanſe it and 
the Bung from hlth 3 and when the 
Fermentation is patt , which you 
ſhall know by applying your car to 
the Veſſel, then give it relt 10 or 12 
days, that the groſs Lees may ſettle 3 
then rack it into a trclh-(cented Cask, 


22, To mend and preſerve the Colour of 
Clarets, 


Ake red Beets-roots (q:s.) ſcrape 
them clean, and cut them into 
{mall pieces 3 then boyl them in a 
quart of the ſame Wine, till a third * 
part be conſunicd 3 skim it well, and 
C 5 when 
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when it is cold, take what is clcar of 


it (or Decant) and uſe the Paddle- 
ltaff. 


23. Another forthe ſame. 


Ake of the Wine and Honey of 
each 2 pound, of Rain-water a 
pottle, 12 Bcet-roots, 4. or 5 hand- 
fuls of ripe Mulberries 3 boyl them to 
half, and when it's cool, decant with 
the uſc of the Paddle-ſtaff. 


24, To meliorate vicious Wines , and 
efecially. French, both in ſmell and 


taſte. 


f Kr of the beſt Honey one pint, 

of Rain-water 2 parts, and the 
34 part of Wine old, of the ſame 
kind 3 boyl them on a gentle fire toa 
31 part, skimming them often with 
a Skimmer, and dip the Skimmer in- 
foa Pail of clean water. cvery time at- 
ter. it hath been skimmed, once to 
rince the Skimmer 3 then. put this 
mIx- 
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mixture into a Veſſel of fit capacity» 
and let it ſtand unbungcd till it cool * 
+ Some to bctter this, put in a bag of 
Spices this mixture, called by the 
Dutch, Soe,' will ferve to tine Wines 
new or old 3 jt will atnend the hard 
taſte of Wincs, and in cach putting 
' of a gallon thercot into a Hogſhead, 
and uling the Paddlc-itath, let it reli 
5 or 6 days at lcalt 3 but it mild 
enough , add white Moltard fecd 
bruiſcd. 


25. To mend and preſerve the Lees of 
Clarcts, 


Ake to a Teirce 10 Eggs, make a 

(mall hole in the top of the ſhells; 

then put them into the Winc, and 
all will be conſumed. 


26, To prevent Sconring of French 
Winer, 


Ake grains of Paradice (q.s.) beat 
them in 2 Pan, and hang them 
or 
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or put them looſe in a Veſſel ; ſome 
uſe Lavender-tops. 


27. To help French-IWines that are 
ſower. 


Ake 4 ounces of the beſt Wheat 

| boyled infair water tillit break, 
| and then when it's cold, put it into a 
Phatt in a bag, and uſe the Paddle- 
ſtaff; otherwiſe take 5 or 6 Cina- 
mon-canes, bung them well. 


28. To belp Spaniſh-WWines that are 


ſower. 


Irſt rack- the Wines into a clear 
 Cask, and fill it up with 2 or 3 
gallons of Water 3 after 3 or 4 days 
it muſt be rack*d and filled up again 
with Rain-water 3 if the firlt doth 
not do, ſome uſe Lome or Plaſtering : 
If theſe Ingredients make the Wine 
bitter, corre the fault with Nut- 
megs and Cloyes. 


29. To 


nc 
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29. To belp ſtinking Wines. 


« - FP Ake Ginger half an ounce, Zedo- 
ary 2 drams3 pound and boyl 
. them in a pottlc of good Wine, which 

| put ſcalding hot into the Phatt 3bung 
' it up, and let it lye the ſpace of two 
| days 3 Diambre and Diamoſne dulce 
do the ſame, and ſo Nutmegs and 

| Cloves, which alſo give a kind of 


'* Racineſs. 
4 


' 30. To help Wine that hath an ill ſas 


vour from Lees. 


Ack it into a clean Cask, and if 
it be White or Claret, give it 
|” a freſh Lee of the ſame Wine; then 
' of Cloves, Ginger and Cinamon 

2. ounces , Orras-xoots 4 ounces 3 
| powder them groſly, hang them in a 
| > Bag, and taftc the Wine once in three 
| days, and whcn *tis amended, take 
out the Bag. 


31, Or 
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31. Or as ſome do it. 


' 
Ake of Cloves half a pound , Ma- ' 


{tick, Ginger, Cubebs , of each 


2 ounces, Spicknard 2 drams, Orras- * 


roots halt a pound 3 make thercot a 
hne Powder, and put it looſe in the 
Phatt, and uſe the Paddle-fiaff, then 
make a good hire betore it. 


32. The beſt time to rack Wines, 


S at the Decreaſe of the Moon, and 4 


when the Wine is tree from tret- 
ting, the Wind being at North-cali 
or North-weſt, and not at South, the 
Stern free trom Thundring and 
Lightning. 


33+ For a Scent for French and Spa- 
niſh IWines. 


Ake Orras-roots, Maſtick and 
Brimitone, oft cach 4 ounces, of 
Cloves 2 ounces, ordering wut ſepra 3 
in 
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in making Wines this will ſerve for 
all Wines, adding it you pleaſe, Nut- 
megs, Ginger, Cinamon , and other 
Spices 3 double the quantity of Or- 
ras-roots for the Spaniſh Wines, 


34+ To help Malagaes that will not fine. 
Ake crude Tartar-powder fifted 


and dried 2 pounds, mix it with 
the whites of 6 Eggs dried to a pow- 


der 5 then fift them again 3: then 


overdraw the Pipes: as much as will 
{ſerve to mix this powder, and fill 
the Pipe therewith, beating it with a 
ſtaff as before, and the Wine will be 
tine in 10 days. 


35+ To fine French. IVines. 


Ang a piece of Scent in the 

Cask , and when *tis burn'd 

out, put in a pint of the belt fpirit of 

Wine, and ſtir it about 3 ſome add a 

little Salt well dricd 3. this fines Wine 
in 24 hours. 


36, To 
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36, To keep Muſt a year. 


Ake Muſt , put it into a Cask* 
pitch'd within and without half 
full, ſtop the Bung cloſe with Mor- 
tarz others ſew the Cask -in Skins, 
and link it for 30 days in a Well or 
River 3 or ele a/Garland of Pulvizm 
Montaninm to hang, in the Veſſel; or 
elſe rub the inſide with Cheeſe : Theſe 
preſerve the- Rheniſh Muſt , as the 
Scholiaſt Ondodorus in Dutch, 


37. To keep Wines from turning flat, 


faint or brown, 


Llom put into a Hogs Bladder 
keeps Wine from turning flat, 

faint or brown , and beaten with 
whites of Eggs removes its Ropineſs. 


38, 
Ines rccovercd with Spirits of 


Wine, Raiſins and Sugar, or 
Mo- 
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Moloſſes 3 and Sacks, by drawing 
them on treſh Lecs. 


39. How 10 make Meckadine, 


Ake 30 gallons of Soot, which is 
Wine boyled to a conſumption, 
of half toa Butt of Wine, or the Lees 
and droppings boyled and clarified 3 
its flavour is made of Coriandcr- 
ſeeds preparcd, and the ſhavings of 
Cyprus-trees: Some inſtead of Soot 
- make of Sugar Molofles and Honey, 
or mix them with the Soot, 


40, To make Hippocras. 


Ake of Cardamons , Carpobaſa- 

mus, of cach halt an ounce, Co- 
riander-ſecds prepared , Nutmegs, 
Ginger, of cach 2 ounces, Cloves 
2 drams 3 bruiſe and infuſe thcm 48 
hours in Rerer and White-wine, of 
each a gallon; after ſtirring of them, 
add thereto 3 pints of Milk, ftrainit 
through an Hippocras-bag , and put 
thcre- 
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thereto a pound of Sugar-candy to 
{weetcn it, 


41. For the boyling of Canary or Sacks), 


Raw off 4 or 5 gallons , then 


put to it 21 gallons of Milk, | 


from which the Cream hath becn 
Skimmed 3 beat them till they be 
- throughly commixed , adding one 
penniworth of Roach: Allom dricd in 
a Firc-ſhovel and powdred, and as 
much of white Salt : After this take 
for the boyling of Canary or Sack, 
the whites of ro or 12 Eggs, and a 
handtul of Bay-ſalt 3 having beaten 
them together in a Tray, put them 
alſo in the Wine, filling up the Wine 
in the Pipe again, and letting the 
Wine ſtand 2 or 3 days, in which 
time the Wine will recover to be 
bright to the eye and fine, and quick 
in taſte 3 but be ſure you draw it off 
trom that bottom ſoon, and ſpend: it 
as ſoon as you can. 


42. For 
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42, For Claret that frets, and hatha 
flying Lee, 


z ws 'J Ake 21 pound of the powder of 
Pcbble-(tones baked in an Oven, 
- * the whites of 10 or 12 Eggs, and a 
handful of Bay-ſale 3 having beaten 
them welltogether in 2 gallons of the 
ſame Wine, then mix them with 
that in the Cask, and after 2 or 3 
days draw off the Wine from the bot- 
|, tom : The fame Pearl ſerves for 
- White-wine upon the fret , by the 
« turbulency and reſting of their Lee. 


4.3+ For Rheniſh that frets. 


| "" O which*tis moſt prone after Mid- 
| ſummer as aforclaid, They {cl- 
dom uſe any other Art but giving of 
it Vent and Covering 3 then open 
| the Bung with a Tyle or Slate, but 
«4 beſurc to wipe the filth off the Plate 
when there is any, and when it hath 
done fretting, let it reſt for a week; 
then 
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then rack it off into a new ſcented 
Cask, and this will cure it. 


44. For Spaniſh IVine difturbed bysa 
flying Lic 


T Ake of whites of Eggs, Bay- ſalt, * 


Conduit-watcr and Milk 3 beat 
them well together in a convenient 
Veſſel ; then pour them intothe Pipe 


oY 
—_— — 
L 


of Wine , having drawn firſt out of | 


the Pipe a gallon of Winc or twoz .; 


blow off the Froth very clear 3 : here» 
by the Fumult willin 2 or 3 days be 
compouled, the Liquor conhined, and 


the Wine drink pleaſant , but will | 
not continue fo long, : Theretore I | 


counſcl to rack it oft trom the milky 
bottom atter a weeks ſettlement, 1:lt 
otherwiſe it drink toul, and change 
colour, and this will do, 


4 
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45- For Spaniſh «r Auſtrian Wines, 
grown yellow or browniſh. 


Ake as much Milk as you think fit, 
ſometimes alone, and ſometimcs 
with lzinglaſs well diſſolved , and 
ſometimes with white Starch , by 
which the Sulphur is forced to the 
bottom of the Veſſcl : The ſame ct- 
tes Flower-dcluce- roots, and Salt- 
peter 4 or 5 ounccs, of whites of 
- Eggs 8 or 10. and a convenient quan- 
tity of common Salt mix'd and bca- 
ten in Winc. 


46, To corre Wines that are Iumpiſh, 


foul and repy. 


J Ike Powder ot burnt-Allom, Lime, 

Chalk , Plaſter 3 for Spaniſh, * 
white calamed Marb!lc, Bay-ſalt, and * 
other -the like .BoCies , which cauſe 1 
precipitation of the groſs and uſed .'} 
parts of the Wine there afloat. | 
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47. An Example to attenuate Spaniſh 
IV ines that are foul and Iumpiſh. 


Aving racked them into a new 


ſcented Cask, make a Pearl of - 


burnt Allom, Salt and Conduit-wa- 
ter 3 then add thereunto the Powder 
of Bean-flower or Rice a quart, and 
it they be brown and duskiſh Milk, 
beat all theſe together with the Wine, 
blow off the troth , and cover the 
Bung with a clean Tyle 3 after a few 
days rack the Wine again, and put it 
into a Cask well ſcented : Here ſome 
perhaps will not underſtand well 
what is meant by ſcenting of a Cask 
for this purpoſe I explain it as fol- 


lows. 
48. 


"JT Ake of Brimſtone 4 ounces, burnt 

Allom one ounce , Aqua-vitz 
2 ounces 3 put them into an carthen 
Pan or Pipkin, and hold them - a 
Cha- 


Ka 
F! 
|»; 


j 
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| Chahng-diſh of glowing Coals till 
| the Brimſtone runs 3 then dip therein 

a picce of new Canvas, and inſtantly 
ſprinkle thercon the powder of Nut- 

*{>megs, Cloves, Coriander-ſecds and 

Anifceds. And this is the Scent, 


49. 


Ne this is : Firſt, You muſt 
give it a Pearl, then draw it 
F from the Lees, after the clarification 
; by that Pearl 3 this done , infuſe 
2 pound of Turnſole in good Sack 
all night, and the next day putting 
ſirained Infuſion in the Wine in the 
Hogſhead with a Spring-Funnel, 
leave it to fine, and after draw it for 

| excellent Winc. 


- 
— 


| 50. Another. 
Ake the Lees of the Aſhes of 


Vine-branches , or of Oak- 
leaves, and pour it out into the Wine, 
and after iixring leaye it to ſettle 3 


put 


þ.4 
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put a quart of Lce to a pint of 
Wine, 


51. To mendClaret decayed in Colour, 


Irſt rack the Wine upon a freſh 


s Lee, or Aligant, or red Bowrde- . 


aux-Wine 3 then take 3 pound of 
Turnſole, ficep it all night in 2 or 3 
gallons of the Winc,and having ftrai- 
ned the Infuſion in a Bag, pour the 
tinture into the Hogſhead 3 ſome- 
times they ſuffer it firſt to fine of it 
ſelf in a Runlet, and cover the Bung 
with a Tyle, and ſo let it ſtand for 
2 or 3 days, in which time the Wine 
uſually. becomes well-coloured and 
bright 3 ſome uſe only the tinQure 
of Turnſolc. 


52, 


Ou may take for the ſame-pur- 
poſe a buſhel of Elder-berties, 


| 


pick them from their ſtalks, Þruiſc ? 


them, and put them and the ſtrained 
a juyce 


— -_ _ 
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juyce into the Hogſhcad of diſcolour- 


ed Claret, to make it drink brisk and | 

bright. | 

! 330 if 
| 


F the Clarct be not ſound and | 

good, overdraw 3 or 4 gallons, } 
then repleniſh the Veſſel with as ! 
much good Wine red, and rowl him 
upon his bed, leaving him reverſed 
all night , next morning turn the 
Bung uppermolt, which being ſtopp'd, 
leave the Wine to tine : Obſerve in 
theſe Cauſes, to ſet ſuch newly re- 
covered Wines abroach the very next 
day after fincd, and draw them for 
ſale ſpeedily. 


The End of the Second Book, 


D The 


5o The Art and Pyftery of 


—_—— 
— 


The Third Book. 
1. For fait Sack. 


Eat it with Soot, and whites 
and yelks of Eggs. 


2.For a Butt of Malaga that boyls. 


Ake a pound of Roach-Allom, 

boyl it ina Pan of Iron, take off 

the skim, and beat it together with 

6 Eggs and 13 gallons of Milk, beat 
it well in the Butt or Pipe together. 


3. For a Butt of Sack that pricks. 


Ake 3 quarts of Bcan-flower, 

put ſome of the ſame Wine in- 

to it, beat it well for fear of clog- 
ging, put it in the Butt, and beat it 
2 hours, then fillit again, and it will 
keep it. 4.For 
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4 For Sack that is faint and tawny, 


, and will not fine, 


Ack them into a clean Cask, 
give them a ſcent of Aqua-vi- 
tz, put at the Icaſt 2 penniworth in 
the Butt, put in 3 or 4 gallons of 
Milk, beat it for half an hour, make 
a Pearl of 10 whites of Eggs, Bay- 
ſalt and Conduit-water, bcat it again, 
and fill it full of Wine, and blow off 
the froth 3 then lay a Tyle on the 
Bung, and put halt a pint of Aqua- 
vitZ in it, 


5. For Sack that is bagar. 


Ake 3 or 4 Lime-ſtones that are 

,& white, put them into a Can, 
nd pour a pottle of "the ſame Wine 
ver them, let them ſtand 3 or 4 
oars till they are like Flowers then 
ut 2 or 3 gallons of Wine more of 
he ſamc, ttir it well till it be like 
ilk 3 then put it into your Butt, Ict 
D 2 it 


"H 
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itbe half an hour 3 then tallc it 5 if 
the pricking be not gone, put more 
Lime to it z whcn you t:nd the prick 
ing, gone, then take 3 gallens of ilk 
the whitcs of 3 Eggs, ſome Bay-lalfff'' 
a little Conduit-watcr , and - halt x E 
pound of burnt Allom bcatcn toge-| * 
ther, and in a ſhort- ſpace it ſhall be 
perfet white , and tine without 
pricking. þ 


6, How to make a gallon of Hippocrs, 


"FAke 4 'gallvns of 'White-wine, 

4 pound of powder'd Sugar 
5 ounces of Cinamon, halt an ond 
of Cloves, 4 ounces of Ginger, and 
penniworth of Long Pepper, 2 pen 
worth of Coriander-ſccd 3 brug _ 
them, then (ſteep them in the Wi 
and Ict it be cloſc covered, and 
quart of the beſt Sack, put them 
and ſtir them well together 3 th 
run it very well 4 times through # - | 
Bag till youſce it tine, give your Ve, 
{cl a ſcent, and put it thercin, 

7 
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> If 7, To make Baſtard White. 

ore 

Ci-| TyUlr 4 or 5 gallons of Milk into 
Ik, I? your Butt or Pip?, beat it well, 
rp give it a Pearl of 10 whitcs of 


t a Eges, and it will fall hne. 

Ay 

be -. 8, To make @ Butt of Murkadine, 
ut 


Ake the Lags of all ſorts, and 

put them into a Muskadine- 
; Butt, and be ſure your Lags do not 
| ,prick; put thereto one or two gallons 
& of Soot, beat it up and ſo let it lye 3 
1 but if you want Soot, the Syrup of 
{ Baſtard is as good or bctter 3 fonr 


—_ 
- 


pound will ſerve to a Butt. 


q 
| - 9. For Claret that hath loft his Colcur, 


F" it up with Red-wine, and row 
it well, and lay it upon the 

Burg all night, lay Gravel upon it in 
* the morning. 


D 3 Io, P7 
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10, For White-wine that is Iumpifh| 
and lowring, 


——_ a pound of Roach-Allam, \ 
burn it and beat it to powder, * 
and the whites of 6 Eggs 3 beat (them | 
and the Allom in a gallon of the (ame 
Wine, with a handtul of Bay-falt 3 it 
will be fine by morning. 


11. A Flavonr for a Pipe of Canary, 


Ake 10 ouncesof Torſh, 10 ouns | , 

ces of Lymon , 10 ounces of 
Coriander-fceds, let them be bcatca | 
very ſ{inall, and put into a little Bag) | 
then take a little Civit-water, and | 
put it into a little Fruit-diſh on a 
Chahng-diſh of Coals, and mzke the | _ 
Watcr lokewarm 3 then take your 
Bag, and dip it in till it hath drank 
up all the Water 3 hang, it into your 
Pipe 3 toot, and when you think by 
your talte it's enough, take 1t out, \ 
and it will ſerve for another, 


12. To 


Uintnersand Wine-Cwopers, 55 


12. To make an excellent Scent. 


TJ ke 4 ounces of Brimſtone, a little 
Allom, a ſpoontul of Aqua-vite, 
mix them together 3 when you have 


. done, take a ncw piece of Canvas and 


dip therein, and have in readineſs the 
powder of Antugus, 8 Cloves, 2 Ra- 
ces of Ginger , Orange-peel , and a 
little Coriandcr-ſeeds , well beaten 
together ; then caſt them upon the 
Canvas while it is warm, ſo keep it 
ina dry place, 


T3. The beſt time to taſte Wines, 


Hen the Wind is Eaſt-ward 3 

for when the Eaſt-winds 
blow , the Wines begin to move 
themſelves , ſhewing what they are 
in goodneſs or badneſs, 


D 4 14, For 
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14. For Spaniſh-IVine that will not fine, 


"Fake half a peck of Calls Tanta, 

and put it into the Veſſel, let it 
be well beaten together ; let it tiand 
tken and ic will be tine. 


15. Another for the ſame, 


'J ke 12 Eggs new laid, and a pint 

of, Conduit-watcr, and a hand- 
ful of Bay:ſalt, beat them well toge- 
ther, and put them into your Veſſel 3 
then beat them well again and it will 
hne 3 but Ice not the Veſſel be unhile 
led. 


16, For Whiting of a Butt of Sack, 


| hw 5 or 6 gallons of Milk, four 
handtuls of Bay-ſalt, draw ſome 
of the ſame Wine, and put them into 
the Butt together one hour 3 and 
when the Lees are fallen, rack it, 
iſe it will fret and boy]. 

17. For 


o]g-* 


wS bX®{«.. a oo» BLHaa® 
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17. For high-Comntrey Wines, 


' Ack them off. their groſs Lees 

within a week after they are 

tallenz and it they arc brown, put a 

* gallon ot Milk into your Hogſhcad, 

and a good ſcent 3 let it be always 

tilled, and your Wine will kecp the 
better, 


18, For IVhite-wines that fret. 


2 gw 6 gallons, and take a 
handful of Bay-ſalt and a gal- 


lon of Milk, a handful of Flower and 
the whites of 6 Eggs 3 then beat theſe 
very wcll together, and give it a good 
ſcent 3 put theſe into the Veſſel, and 
rack it at 4or 5 days end, 


19, For Spanilh-I|ines that prick 


a Ake a handful of Roſemary at the 
Bung-hole of your Veſlel, -btujſc 

it before: you put it in, and let it hang 
Ds in 
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in the Wine till it be without prick- 
ing. 


20, To make Malaga for a need. 


Ake a Hogſhead of green Sherry, 
and 3 pound of white-Candy 
Syrup 3 beat theſe in the Wine, give 
it: a Pear), and put it into your Vel- 
{c], and draw it for good Malaga. 


21, For. Sack that hath loſt its Colour, 
or is muſt y, 


FAke a quart of Barley-meal, the 
, Whites of 20 Eggs, halt an 


ounce of Cloves well beaten, and a | 


pottle of the ſame Wine 3 beat them 
and put them into your Wines, ſo let 
it reſt with Vent, and it will be pur- 
ſucd.. 


22, To preſerve Malmfie. 


F it fade, put into the Veſſel 20 


ounces of. Moflcl then rowl your. 
Vel- 


UineM 
Veſſel, and let 1 
Vent, and (o it (hall re 
ly good to the end, 


7 23+. For a Pipe of Suck. that is lo 
| Ake a pound of Roach-Allom, 


beat it well, and mix it with 
ſome of the Wine; then put it into 
the Butt, and beat it well, and when 
it is tine, rack it, and this will help 


| It. 
4 


24+ To help the boyling of Gaſcoign- 
Wine. 


= Summer take a Hogſhead, waſh 
it clean and {cent it well, be ſure 
your Scent be very fine from the 
Lee, the foul Lee makes it boyl z take 
a handtul of Pebble-tiones, and thoſe 
will help it. 


25. To 


of 
ake a Pipe of Alligant: 


L Pipe and waſh it very clcan, 
d take a Hogſhead of high- 
duntrey Claret that is ſweet and 
fine, and rack, it into the Pipe 3 then 
take 8 gallons pf Soot and put to it, 
and beat jt as you do Muskadine 3 be- 
fore youLpait in, take $ gallons of 
Sack, and the reſt of any Laggs of 
Claret 3 ifit be not deep cnough,you 
may put Red-wine into it 3 if not 
{weet enough, 2: gallons of Honey, 
and beat it till it have a Pearl, and 
all itinto the Pipe; let it ſtand till ic 

tine ,. then rack it .into anothex 
Pipe then- take 20 ounces. of Ani- 
{ceds, bruiſe them and put them into 
a Bag in at the Bung, and there let 
i be 12 or 14. days. thentake it out, 
and it will (cre very well. 
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26, For Claret that is tawny, 


Ake a pound of Turnſole, and 
ſteep it in ſume of the ſame 
Vine 24 hours 3 then put it into the 

gſhead through a Catch, beat it, 
nd it will make perfect white. 


27.. If Red-wines be dark, 


p mto the Veſſel a gallon of 


Milk, then take as much Turn- 
(ble as you did betore to your Clarce, 
nd uſe it as abovelaid. 


$. How 40 make 10 gallons of Hip- 
poor as, 


Ake 10 ounces of Cinamon, as 
much Ginger, 5 ounces of Long 
epper.and 5 ot Nutmegs, \ot Cloves 
ouncess as much of Caraway-ſccd 
cat all theſc together, and{(lay thamn 
in ttecep 24 hours in the; Wine, the 
;hrſt half bciog Malaga , -the\ other 
| : Whitc- 


._ 
. 4 
Lg 


War 
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White-wine 3 ſtir them well toge- 
ther, and let the Wine run through: 
Cloth 3 take a pound of powder 


Sugar , then -run a- pottle of Milk 
through the Bag into the Wine 5 


when it is fine, put it into your Rur: 


let, and give it a ſcent, and it wit - 


keep a quarter of a year. 
29. To make Scent. 


Ake a flat earthen Pan, put inty 
it two penniworth of Brimſto 

beaten ſmall, and a penniworth of 
Aqua-vitz 3 put it over the fire, and 
when it is ready to boy], let it run 
through a linnen Cloth, and let it be 
cold 3 and add a pound of Coriander- 
fecd , Nutmegs , and Lqng Pepper 
beaten, and theſe will make a good 
Scent for any Wine. 


30, How to make 10 gallons of Soot; 


"Ake 6 pound of Honey, and F 


quarter of a pound of iLiquorilh, 
when 
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when the Bark is taken from it 3 beat 
it in a Mortar with 2 penniworth of 
Long Almonds, and boyl them in a 
Kettle (tirring them well z and when 
it is cold, ſirain it, and put it into a 
Runlet, and draw it with your Sack 
- or Gaſcoign-Wine , and it will be 
pleaſant enough. 


The End of the Third Book, 


3 
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rs Es ee ts at 


The Fourth Book. 


T. For White-wine that ts 
faint , and hath loſt its 
( olour. 


Ack it from its Bed, and if 
you have any Connick-Lees, 
| you may put your faint or 


tawny Wincs upon them 3 then rowl 
them over, or beat them twice a 
day, and within 10 or 12 days you 
may rack it off, and you ſhall have it 
brisk and white. 


2. Another for the ſame, 


Ake your Wine and rack it from 
its Lees 3 then take a pint of 
Roach- 


————— 


| 


ene? — 


— _ 


— 
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Roach-Allom, the whites of 6 Zyges 
a handtul of Salt, and a quarter ut 
Pcan-fowcr, or a pound ot Ricc,and 
a little Condiut-water, 


3. To make white Lags. 


Ake a clean Runlet chat will 
hold the quantity of them, and 
beat them with a Pearl made of Eggs, 
Bay-Salc and Roach-Allom, and whi- 
ten them with ſome Milk, and it you 
will, put ſume Canary in them, and 
it will draw very well, 


4. To make your Claret loſe Lags. 


Raw them into a Runlce, put 

to them ſome Red-wine, as 
much Turnſole as will make it bright; 
beat it with as much Allum as will 
ſerve for the quantity of the Wine, 
and when it fines, you may draw it 
away with what you think good. 


5. Ano- 


- 
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5. Another for making of white Lags, 


F you have any white Lags, rack 
them upon halt a Butt of Malaga 
and Canary Lees; let them lye about 
3 weeks, and beat them up every 
other day upon thole Lees, till you 
have gathered the ſtrength thereof 3 
let them abide thereon till chey begin 
to tine, then rack them into a clean 
Cask, and give it a (ſtrong ſcent, and 
if it be brown, white 3 it not, giveit 
a good Pearl, and when it is tine, you 
may draw it as you lee good, 


6. For Clarct that bath loſt its Colour. 
F his Lee be good and ſound, over- 


draw him 3 or 4 gallons 3 then 
till him up with good Red-wine, and 


rowl him well upon his Lees, and let ' 


him lyc all night upon his Bung, and 
in the morning lay it upright, and 
lec it relt till it be finez then (hall 
you have it well coloured, 


7. For 
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7, Fir Claret that is faint, and hath 
loſt its Colour, 


Ack it into a freſh-drawn Hogs- 

head upon the red Lees then 
take 5 pound of Turnſole, and ſteep 
itin part of the, Wine 3 then wafh 
your Rapes clear out, and put it in 
the Hogſhead, with a pound of the 
beſt Allom 3 rowl them wcll toge- 
ther, and your Wine will be brisk 
and bright. 


$. For Red-wine that is fuint , and 
hath loſt its Colonr. 


Ack it upon a freſh Lee of Alli- 

gant or Red-wine 3 then take 

3 pound ot the beſt Turnſole, ttcep it 

in ſome of the farne Wine, and when 

it is well Reeped, wring it out, and 

put the Wine fo coloured into a Run- 

let until it be fine 3 then draw it off, 

and put it into your Hogſhead, and 
it will make it perfect and bright. 

9. Ano» 
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9. Another way for the ſame, 


Ake hali a baſh: of Elder-bcr- 

rics wire they be full ripe, 
pull them tcom their ſtalks , bruiſe 
them and prcſerve them, and put the 
juyce oft thum (when you have occa»- 
fion ) into your Red-wine,, and it 
will make it drink brisk and bright, 


10. To rack, Rheniſh-wine. 


Ack your Cask very clean, and 

let it remain full of water al 
night, and thenext morning draw it 
clean out, and put a good Scent into 
it, and it will make the Wine fret 
and boyl ; then it your Wine bc hard, 
take 8 or 10 gallons of clarited Ho- 
ney, with a gallon or two of Milk, 
as you ſhall (cc good, beat it ſtrongly 3 
if it be lumpiſh, givc it a Pearl, and 
it will do well. 


11. To 


_ _— —_ OC —— 


— cc 
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11. To make Rheniſh-wine, 


Ake a Hogthead of Rochel-winc, 
ſcent. it with a very firong 
Scent ;, then take the whitcs of .8 or 
10 Eggs , Bay-Salt or Conduit-wa- 
ter; theh take 10 or 12 gallons of 
clarified Honey, take 60 or 80 pounds 
of Sugar 3 then ſtop it up cloſe after 
you have beaten it well , and you 
ſhall have it perfect, finc and good. 


12. For Sackthat is lumpiſh or long. 


"Jake the whites of Eggs , Bay» 

Salt, Roach-Allom,and 2. quarts 
of Bean-flower or beaten Rice, beat 
them togcther 3 it brown, uſe Milk 


it white, uſe all theſe together 3 then _-. . 


blow off the froth, and lay a piece of 
Tyle over the Bung 3 then let it lye 
till it be fine 3 afterwards rack it off 
with a goud Scent, and it will drink 
very v-.'l, 


I 3. Ang» 
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I3. Another way. 


Ake a Hogſhcad of Sherry-Sack, 
and 40 pounds of Canary-Sy- 
rup, it will coſt you 94 a pound then 
take a halt-Tub z then draw ſome of 
your Wine, and beat it with a ſhort 
ſtubbed Broom then put it into your 
Hogſhead, with Milk to whiten it 3 
then beat it up with a Pcarl, and if 
you ſweeten it, you may draw it for 
Malaga or Whitc Baſtard. 


14. A Flavour for Sack or Baſtard, 


Ake half a pound of Aniſeeds, a 
penniworth of Ginger, Cloves, 
Grains, Long-Pepper and Liquoriſh, 
of cach a pcnniworth 3 bcat them, 
and hang them in your Winein a lin- 
nen Bag, until tl» \Vine taſte enough 
of the flavour 3 then take it out. 


15, For 


| 
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15, For Baſtard that pricks. 


Ack it upon a good Muskadine- 
Lee 3 then take 3 gallons of the 
| beſt Ale, and 2 or 3 of the beſt Al- 
| monds 3 then fill it up with Baſtard- 
Canary, or Sherry of Baſtard, mix'd 
with your Lags, and it will draw for 
Baſtard or Muskadine. 


| 16, Anotber for the ſame. 


4 7 Ake 5 gallons of clarified Honcy, 
| and put it into your Cask, and 

beat it up witha Pearl of whitcs ard 
| yelks ot Eggs, andlet it reſt, 


17. For Spanilh- wines. 


Or Sack that hath loſt its Colour, 
and hath a flying Lec, make a 

Plea of whites of Eggs, Bay -Salt and 
\ Conduit-watcr, and Milk , fo much 
"as you ſhall ſce good, beat all theſe 
| togctherz then till it up, and __ 
ol 
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off the froth very clean, and it will 
be white and good 3 and if you 
woul1 keep it long, you mult rack it 
into another Cask, and it will not 
then flower nor be ilconditioned, for 
Milk will make it ſo. 


18. Another for your Rheniſh-wines, | 


_— a good handful of Firr bea- 


ten to powder as much Juni- 
per, with the juyce of 2 or 3 Le- 


mons, and a few Cloves 3 beat all , 


theſe together , and bruiſe them in'Þ 


your Wine till it taſte ſtrong of the 
Flower then take it out, and draw 
it as you ſhall ſce good. 


19, For Alligant that pricks. 


'T Ake 2 or 3 Canns of brown Ba- 

ſtard , the ſweeteſt you have, 
and a pound of Turnſole, and waſh 
out the colour, then put it into your 
Wine 3 and if it be hard, then put in 
ſome more Baſtard 3 if it be tawny, 


put 


| 
) 
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Put in more Turnſole 3 or for want 
of Baſtard, cut or clarified Honey as 
much will ſerve. 


20, To part a Butt of Muskadel. 


Raw half your Wine into ano- 

ther Butt 3 then take your 

Lags of all ſorts that do not prick, 

and ſo much Syrup as will not prick , 

then take your Part and bcat chem up, 

and let it reſt after you have blown 
the froth from off it. 


4 


4 


21. The Flavour of your Muskadine. 


Ake a Bag of linncn Cloth . 
about a foot long 3 then take 

4 ounces of Coriandcr-tced, 20 oun- 
ces of Ani-ſeed, 10 ounccs of Allamus 
alamatus , one ounce of Clovcs, onc 
ounce of Gingcr, a little handtul of 
Sanders , a little Musk or Amibcr- 
greeſc; bruile all together, and pur 
them into the Bag, and lct it hang in 
the Wine till it bath given a flavour; 
E then 


24 The Art and 'F'yltery-ef 
then take it out and let it reſt 5 or you 
may put in 3 grams of Musk, ard 
ſome Cyprus, accurding as the quan- 
tity of your Wine is, 


22, How to uſe a Butt of Sack when it 
1 muſt y, | 


"J ke a gallon of Lime, and beat it 

{ma!!, and put it into the Butt; 
thcn take a Staft and beat it, and {ct 
it (tand a day or two. 


23. For Clardt that hath loft its Colour, 


——_—_ _—_—_—_ 


'J Ake a penniworth of Damaſons or 
Bullace, or more as you ſee good, 

and fiew them in Red-wine, ard 

make a pottle of Syrup or more. 


24. T6 make brown Baſtard, 


'J Ake the Lugs of Claret and! 
White-wine, and put them into! 
your Cask with your Lugsof Spanſhs 
Wine 3 and bctore it will prick, take) 
40 


$1) 
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40 pound of Balſtard-Syrup , and 
mingle it well with ſome of the ſame 
ina halt- Tub 3 then put it into your 
Cask, and beat it up with a Pearl of 
whitcs and yelks of Eggs, and let it 


rclt, 
25. A Reccipt for Mruskadel that pricke, 


Mprimis , For two penniworth of 
Grains; as much ot Storax, Ben- 
jamin and Musk tcre. 


26, A Receipt for Sack that pricks. 
| bra, 6, For Orras-powder, take 


halt an ounce of Ani-{ceds, 3 pen- 
niworth of Spanih-white , 2 penni- 
worth of Rofc-water , and Allom 
boy led with the Roſe-water, and lo 
taxe it and put it into the Pur, 


. 
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27. A Receipt for Sack that will not 
fine. | 


'J Ake 2 penniworth of Rice, and 

beat it up very (mall, and 2 pe- 
viworth of Allom 3 this will keep 
your Wine from quarrelling , and 
make if hne. 


28, How to help Wine that hath loft Co- 
lour and Strength. 


'P Ake 6 quarts of new Milk, the 

Cream being taken of, the 
whites of 22 Eggs , a handful of 
Bay-Salt, a quart ot tine white-Flow- 
er, and 2 penniworth of R oach-Al- 
lom beat theſe things a long ſpace, 
and put them into the Hogfſhcad 3 
2 pound of Stace will do well. 


[ 
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29. To give Sack Strength, if it lack 
and grow j aint. 


Akea Match of Ani-ſceds and 

hne Fennel-ſeeds.a little Brim- 

ſtone, with a little quanticy of Long- 

Pepper beatcn not too ſmall z pur all 

into a linnen Bag that will go in and 

out at the Bung-holez then ftop it 
up cloſe for the {pace of 6 or $ days. 


30. A Receipt for the Crift. 


Inger and Cinamon , of each 3 

ounces, Cloves 4 ounces, Nut- 
mecgs 10 penniworth , Coriander- 
{ced 2 ounces, Carraway-ſceds 11 
ounces, Calamus 2 pcnniworth. 


81. A Note for Wines , and what 
Conntrey, 


He Wines of Bourdeaux are called 
Fafterre ; you (hall know them 

by their ſmall Hazel-hoops, and likely 
they be full gage, 32, 
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32, 


Hen there are high-Countrcy 
Wines, and they come not- till 
Chriflm.s, for if they do they are for- 
feitcd 3 you ſhall know them by their 
Willow-hoops, and they moſt come 
n.only want of gage. 


33, 


Hen have you Galliack Wines in 

Pipes 'and Hogſheals , and” they 

be high-cotoured , and 3 quarters 
bound, and hack cf gage 2 Telicrs, 


34-. 4 Remedy for the ſame, 


\ * Vee your Cask very clean, and 
let it be all night full of Wa« 
ter, and the next morning draw it 
clean out, burn a good Sccnt in it, 
and it will make your Wine fret and 


boyl 3 then it your Wine bz hard, 
take 8 or 10 gallons of clariticd Ho+ 


ncy, 


—yQ —— — 
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icy, with a gallon of Milk or two, as 
jou ſhall ſee fit, beat it-firong]y 3 if 
It be lumpiſh , you may give it a 
fear], and it will do well, 


The End of the Fourth Book, 
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For an Hog hhead of Clarct or White- 
Wine that bath loit its Colour. p.13 
How to mend a Piece of Canary or Buts- 
of Malagi that is broipn, P-14 
To flower a Butt of Muskadine, ib. 
How tomake Rheniſh-wine, p.15 
4. Pearl for Malmoſey and for Muska- 
dine. p.16 
How to make tawny Baſtard white.p.17' 
A. Pearl for Sccnt, ' and Flavour for. a 
Butt of Mus kadine. p.18 
If Wine have a Taſte or Scent. ib. 
If Claret be faint and want coloxr.p.19 
A pleaſant Scent for Red-wine, p.29 
If a Butt of Sack be ſmall. ib, 


if 
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FF Wine grow long or lowring. p.21 
If >ack or White-wine have Joſt its 


Colonr. ib. 
; Howp to mend a Butt of Sack, &c, that 
| pricks, P.22 


| For pricking of French- wines, p-23 
I bn Rheniſh-winc pricke, p.24 
IFh:n Clarct bath loft its Brickneff. ib, 
To help the Eagernfi of hungry White- 


wine, P+ 25 

To bel» flinking Wins. ib. 
qd: or Clarct that decays. p+26 
To make Baſtard, ib, 


To mske Rheniſh and Muskadcl. p.27 
If an Hogſhead of Claret or. Whites: 


| _ Wane loſe its Colour, p.28 
| 7o colour Sack white. P.29 
Of Rheniſh-wine. ib. 
=For any Spaniſh wine that hath loſt its 
Colour and Taſte. p.30 

For ma41y or tarwny Claret, P-31 
For foul Rheniſhor French-wines. ib. 
A Lee of the Aſhes. P32 


' To order Rhenilh- wines, P-33 
To mend and preſerve Claret-colorr. 
ib.and p.34 
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To mend Wine in Smell and T:fte. p.34 
To mend and preſerve the Lees of Cla- F 

ret, 


P35 7 
For ſour French and Spaniſh-wines, } * 


p 36 - 

For ftinking Wines. 7 |. 7 

For Wine that hath an ill Savour fr 4 £ 

Lees. ; 
Otherwiſe, P- T 

The beſt time to rack Wine. ib. | * 

A Scent for French or Spaniſh-wines.. | : 

ib. iy 

For Malaga's and French that will not W 
fine, P-39 
To keep Muſt a year. P.40 


To keep Wines from turning flat,&c. ib, 
To mak; Muskadine and Hippocris, 

- Bat: | 
For the boyling of Canary, &rc. p.4z-" 
For Claret and Rheniſh that frets, &c, 


For Spaniſh-wine diſturb*d,&c. G -. | 
For Spanilh,&c.grown yelbw, Cc, p45 | 
To corre roapiſh Wines gc. ib. | 
An Example to attenuate Spaniſh, ec. 


P:46,47 
For 
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For Claret dccay'd in Coleur, p.48,49 
For faint pricking end boyling Sack , &c. 


4 | 9 oR.0q 
2» | For Sack #h:t will not fine and is hagar. 
PÞ:3! 


s | To make @ galon of Hippocras, p.52 
6 | To make Baſtard white. p-53 

[To make 2 Butt of Viuskadine. ib. 
n | For Clarct that hath loft its Colour, ib. 
| For Iumpifh and lowring White-wine. 


s P+54+ 
\ | 4 Flavour for a Pipe of Canary. ib. 
| To make an excellent Scent, P55 
be beft : ime fo taſte Wines. ib. 

For Spaniſh t/.:t will not fine, p.56 

! For whainy 4 bas of Sack. ib. 
; | For bigh-Countrey Wines, P+57 
For White- wines that fret. tb. 


| For Spaniſh-wines that trick, ib, 

| To mak: Malaga for « Need. P.58 

.' Gor Sick that hath loft its Colour, or as 

| m1 ty. ib. 

| To;veſerve Malmſey. iÞ. 

| For a Pipe of Sack that is long. p59 
Ts belp the boyling of Gaſcoin-1 -Winc. ib. 

To make a Pipe FA: ant. p.60 

| For 
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For tawny Claret. P.61 
For dark Rcd-wines, id, 
To make 10 gallon; of Hippocras. ib, 
To make Scent. P.62 
To make 10 gallons of, So0t, ib, 

For White-wine that is faint and hath 
loft its Colour, p.64 

To make white Lags. p. 551 
To make yenr Claret loſe Lags. tb, 
Another to make white Lags. p.66 


For Clarct that hath loft its Colour. ib, 
For Clarct and Red-wine that it 


faint, &C. p.67 
Another way, p.6 
To rack Rheniſh-wine. ib, 
To make Rheniſh-wine. P:49 
For long or Iumpiſh Sack, id, 
Another way, P.70 
A Flavonr for Sack or Baſtard. tb, 
For Baſtard that pricks. P-7,, 
For Spaniſh-wincs. ib, 
Another for Rheniſh-wines, P.72 
For Alligant that pricky, Ib, 


To part a Butt of Muskadel. P73 
The Flavour of your Muskadine, id 
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Hww to uſe a Butt of Sack when : = 


muſty, 
For Claret that hath loſt its "Weg F 
To make brown Baſtard, 1b. 
A K eceipt for Mi:5kadcl that prickg.p.75 
A Receipt for Sack that prick. 1b, 
A Keceipt fer Sack that will not fine. 


p.76 

How to help Wine that hath leſt Colour 
and Strength, 1Þ, 
To give Sack Strength, if it lack, an4 
grow faint, P.77 
A Receipt for the Criſt. 1b. 
A Note for Wines, and what Countrey. 
1b. 


A Remedy for the ſame. p.78 


